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JUSTIFYING THE OPTIMALITY OF ESTABLISHED REGIMES
FOR SWISS CHEESE DOUBLE- SIDED PRESSING

Abstract. The article discusses conditions when, under the established regime of double-sided pressing, which
results in a more equally dimensioned distribution of moisture in Swiss cheese, the prerequisites for microbiological
processes flowing are improved, as evidenced by the results of biochemical investigations. A new constructive
solution is also proposed for double-sided cheese pressing molds with the possibility of fully automating the
processes of molding and pressing, using mechanisms of step pressing of the cheese mass with a reduction in the
number of pneumatic cylinders, with the automatic controlling valve of cheese grain filling and cheese removal by a
telescopic pneumatic cylinder.

Keywords. Anisotropy, soluble and non-protein nitrogen, valve, ruler, tooth, shell, telescopic, perforated,
corrugated, clamps.

Introduction. One of the most important problems of the dairy industry is to increase the efficiency
of production and the quality of products, by using perfect high-productivity equipment and technology. In
cheese making, the least perfect and rather labor - intensive technological processes are molding,
wrapping the cheese mass in tissues, pressing and removing cheese from the mold. At the same time, the
processes of cheese mass molding and pressing are the most important in cheese making, since they
provide the cheese type features and the necessary quality of cheese. The imperfection of these
technological processes leads to unequally dimensioned distribution of moisture and hardness in the
cheese mass, and consequently to unequally dimensioned distribution and development of microflora, as
well as the non-intensive flow of biochemical processes in the cheese mass, as a result of which the
quality of the cheese reduces. The sources of flavoring and aromatic substances of cheese are all
macronutrients: fats, proteins, carbohydrates. The hydrolysis of these macronutrients is carried out by
microorganisms, which means that without microorganisms it is impossible to produce cheese [1], [2], [3].
Thus, it is extremely necessary to create conditions (moisture, temperature and PH) in order to produce
cheese of the required quality. It is more important to distribute moisture in the cheese mass, which
depends on the wrapping of the tissue, the repressing, the optimal regimes (pressure and duration), the
pressing method and non- combining of technological processes (assembly of molds, filling of cheese,
cheese shaping, pressing and removal of cheese from the mold), which lead to increased anisotropy of the
cheese mass. In this area, a technological analysis of the review literature has been carried out to
determine the influence of each of these technological processes, anisotropy change (unequally
dimensioned distribution of moisture) in the cheese mass. Technological analysis shows that abroad, as
well in CIS, two methods of cheese making have been used: self-pressing and single-sided pressing of
cheese mass.

In case of self-pressing, the upper layers ofthe cheese mass press the lower ones. During single-sided
pressing from top to bottom, in the direction of the being pressed side, the pressure, of course, drops. In
both methods, repressing of the cheese mass is required for the equation of moisture distribution and
density in the upper and lower layers of cheese mass. If the pressure on the cheese mass in the
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technological regime is higher than the norm, then draining of tissue is more than pressing which leads to
quick drying and hence to the closing of the capillaries holes and finally to the settling of whey in the
capillaries. In addition, pressed cheese pieces can be cut off from pressed cheese during the removal from
the mold. Unwanted microorganisms can enter these places, which later degrade the quality of the cheese.
If the pressure is less, then the cheese is non-pressed up, i.e. again leads to settling of whey in the
capillaries. These operations increase the cheese cost, reduce the productivity, interfere with the
implementation of linear production, make difficult the integrated mechanization and automation of
cheese making production [4].

Theory of anisotropy formation. When cheese grains are displaced by suppressing of the pressing
force, capillaries are formed in the inter-granular space, through which whey leaks in different directions
to the surface of the cheese mass. Wherein, the repressing and the tissue result in the correspondence of
the holes of cheese press cloth with the pressing, as a result of which, the sizes of the pressed cheese are
increased and the holes are quickly dried and closed, leading to the settling of the whey in the capillaries.
Whey can exit through other capillaries if the pressure is higher than in neighboring capillaries, but the
pressing duration is prolonged. And, if the whey remains in the capillaries, the humidity will be greater
than in those capillaries which holes have not been closed. As a result, anisotropy, which is so undesirable
in cheese making, is increased. In addition, with single-sided pressing, the pressure from the side being
pressed towards the lower layers decreases, hence the density in the upper and lower canvas is not the
same, for which they are exposed to repressing [4].

The above-mentioned factors negatively affect the intensity of the biochemical and microbiological
processes. In this regard, the most important problem of cheese making production is the development and
widespread industrial implementation of new progressive technologies and technical means, that is the
non-tissue pressing of cheese.

Thus, the above-mentioned technological processes increase the anisotropy of the cheese mass,
reducing the quality ofthe cheese.

Technical analysis. In the last decade, many processes of natural cheese making production are
mechanized and automated. Several semi-industrial and industrial methods of continuous cheese mass
making, its molding and pressing and various periodical and continuous operating apparatus are used.
Molding - dosing devices, presses (lever, screw and pneumatic, horizontal, tunnel) are used to make high-
quality cheese mass. Until now, ways, constructions of molds and devices, which are applied in cheese-
making production, are mainly used for single-sided pressing of cheese. Among them, tunnel presses
occupy a special place, in which two types of devices are used as power elements that develop the
pressing force: [5], [6].

1. Pneumatic cylinders - a separate pneumatic cylinder presses on each cheese block. Wherein, the
difference in height of each of the cheese block is not important, presses with pneumatic cylinders have a
large working space height, which simplify loading. In addition, their construction provides parallelism of
the upper and lower planes at any loading and any way of molding. This positive property makes such
presses attractive to many cheese manufacturers. This press construction is very expensive and material-
intensive, but it is considered the best and is used in the production of large mass cheese.

2. Flexible inflatable force elements. The disadvantage of such elements is the small size of the
working stroke (with large differences in the height of the cheese blocks, the quality of the cheese can
deteriorate), advantage - in high specific pressure, provided by the specificity of the press construction
using of flexible power elements. At the same time, the main way to create a pressuring is the energy of
compressed air and in most often a separate pneumatic cylinder presses on each cheese block in them.
Wherein, the consolidation of the cheese mass in the direction from the pressed side to down anyway
drops, and in order to get the same density of the upper and lower sides, the cheese is repressed. This is a
very labor-intensive process, leading to unequally dimensioned distribution of moisture and hardness in
the cheese mass, therefore, to unequally dimensioned distribution and development of microflora and to
non-intensive flow of biochemical processes in the cheese mass, as a result of which the quality of the
cheese decreases. Therefore, the current way of single-sided pressing of cheese with repressing and using
tissues leads to anisotropy of cheese [5], [6].
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Highly automated presses manufactured by the Press Pallet company are distinguished from existing
types of tunnel presses. Press pallets are combined into blocks, having a common compressed air supply
system, as well as a system of lifting and transporting devices for loading and unloading presses (press
section equipped with Shalon Megar press pallets [7]).

Analysis of existing pressing systems allows us to conclude that they are constantly being improved,
but the main way to create pressure is to use the energy of compressed air. Improvements relate to the
automation of loading and unloading systems but not the constructions of molds, pressing molds and
equipment [5], [6].

Thus, to produce high-quality cheese, it is necessary to get a cheese mass with a more equally
dimensioned distribution of moisture and hardness during pressing. Consequently, the improvement and
development of high-productive continuously operating technical means, techniques and technology for
natural cheese production, especially the processes of getting the cheese mass, its molding and pressing,
was and is an urgent task of science and practice.

Thus, until now, the ways and constructions of molds and devices used for the establishing of single-
sided pressing are distinguished by a number of disadvantages (turning, wrapping the cheese mass in
molding tissues, pressing, removing of pressed cheese, assembling and disassembling the molds, non-
combining of these processes, manual labor, the large area occupied by the equipment), and the cheese
produced by these ways are characterized by anisotropy [4]. The above-mentioned disadvantages interfere
with the establishment of linear production, complicate the complex mechanization and automation of
cheese making production. Therefore, in order to produce high-quality cheese, it is necessary to get cheese
mass with increased homogeneity during pressing. To achieve this, it is necessary to develop new ways
and technical means for cheese pressing and combining processes of cheese grain filling, molding and
pressing of cheese mass and the removal of the pressed cheese from molds, which is still very actual and
significant. The aim of the work is to develop a technology that combines the technological processes of
cheese making (filling cheese grain, molding and pressing of cheese mass and removing pressed cheese
from the molds), their automation with a reduction in the number pneumatic cylinders and replacing the
energy of compressed air with electromagnetic forces, as well as the development of technical means for
the implementation of pressing cheese without repressing and the use oftissues.

We offer three ways of double-sided pressing: double-sided, non-tissue pressing; double-sided, non-
tissue step pressing (with less number of pneumatic cylinders) and double-sided, non-tissue pressing using
electromagnetic forces (without pneumatic cylinders).

To solve this goal, we have formulated the following tasks:

1. To develop technological foundations and technical means for double-sided, non-tissue pressing of
natural branded cheese and to improve the developed technical means.

a) to reconstruct the pressing mold of the French line of the company Pierre Cuerin for double-sided
pressing of Swiss cheese.

b) to develop a device for determining the hardness of cheese.

2. To set the optimal regime (pressure and duration) of double-sided pressing for Swiss cheese
depending on the height and mass [8].

3. To study the effect of double-sided pressing (the first method) on the quality ofthe Swiss cheese.

Materials and Methods. Based on the above, we offer 2 ways of double-sided pressing: double-sided
non-tissue pressing; double-sided, step non-tissue pressing(with a less number of pneumatic cylinders).

The method of doing the research. Experimental studies were carried out according to standard and
generally accepted methods based on the GOST. Determination of nitrogenous substances in Swiss cheese
by Kjeldahl method GOST 23327 -1978 was made at the Gorelovsky cheese factory of the Bogdanovsky
district in Georgian SSR. The moisture content in the cheese was made by express method (GOST 3625-
75). The hardness of the cheese was determined by using the constructed and made device. The essence of
the work is the fact that the necessary cone inclination of 20 degrees is achieved by penetrating the device
into the cheese mass in a matter of seconds. (Fig. 1). In the control experiment, Swiss cheeses were
exerted to double-sided pressing in reconstructed mold of the French line by Pierre Cuerin, which is
intended for single-sided pressing of large cheese [9] [10].
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Figure 1- Device for determining the cheese hardness:
1- weight, 2,4 -discs, 3-rod, 5- local screw, 6 -legs, 7 - ledge, 8- cone, 9- supports, 10- cheese

The aim of the work was to study a new method of double-sided, non-tissue pressing to reduce the
anisotropy of cheese by excluding its repressing and shortening the pressing duration, which should lead
to an increase in the cheese quality, as well as the design of molds for its implementation. The study of the
effect of double-sided pressing on the quality of Swiss cheese is determined by the establishment of the
technological regime (pressure duration). To justify the optimality of the established regime, rheological
and biochemical investigations were carried out.

Research Results. The results of rheological investigations have shown that cheese exerted to
double-sided pressing differ in a more constant distribution of hardness and moisture, however according
to the average data, the moisture content in both pressing methods slightly differs from each other
(experimental 39.82% and control 39.47%), but in samples of control cheese taken from 5 different points,
the fluctuation in moisture content in the cheese mass is slightly greater (1.9% versus 0.5% in
experimental). The hardness of the cheese mass in the upper and lower canvases of the experimental fresh
Swiss cheese is 12.7 and 11.5 sec, already then, as in the control cheese, it is correspondingly 61 and 60.6
sec, which is 5 times more than in the experimental cheese, due to the crust forming, which occurs due to
repressing and the usage of tissue. In the latter, the layer becomes less consolidated, consequently, the
edible portion of the cheese increases. The hardness fluctuation is more for control cheese. They are more
constant in the cheese which is made by double-sided pressing. The hardness of the surface layer (30 mm
deep) of fresh and mature cheese is determined by using a special device that we have constructed.

The effect of double-sided pressing on the content of nitrogenous substance in fresh and 5.5
months aged Swiss cheese. Nitrogen forms were determined in samples ofthe same cheese. The research
results are presented on table.

From the data on Table 1, it can be seen that the soluble forms of nitrogenous substances in fresh
Swiss experimental cheese during double-sided pressing, accountto 11.604-12.319% ofthe total nitrogen,
and non-protein - 9.544-9.802%, or correspondingly 0.572% (11,604-11,032) -1,03 (12,319-11,289) and
0,377% (9,802-9,425) -1,252 (9,544-8,292) more than in control cheese with repressing, and according to
average data, the content of soluble forms of nitrogenous substances is more than 0.835% (12.018-
11.183%), and the content of non-protein nitrogenous substances is more than 0.732% (9.666-8.934%).

Thus, the content of total and soluble nitrogen in experimental and control 5.5months aged cheese is
almost at the same level, and from the aspect of non-protein nitrogen content, types of cheese differ from
each other in favor of experimental cheese. So, the content of soluble nitrogen in 5.5 months aged
experimental cheese was on average 22.42% of the total nitrogen, i.e. 0.68% more than in control cheese
(21.74%). The content of non-protein nitrogen in experimental cheeses was on average of 14.21% of the
total nitrogen, which is more, compared to control cheese with repressing (3.40%) by 0.81% (table 1).

With double-sided pressing, as a result of a more equally dimensioned distribution of moisture in the
cheese, the conditions for microbiological processes are also improved. This is evidenced by data from
biochemical studies, i.e. the established regime of double-sided pressing is optimal (rational).
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The content of nitrogenous substance in fresh and 5.5 months aged Swiss cheese

Cheese Total nitrogen, % Nitrogen Type, % . In relation to the total nitrogen,'%
soluble non-protein soluble non-protein

Fresh cheese

| 4432 0,546 0,423 12,319 9,544
Experimental Il 4,438 0,515 0,435 11,604 9,802

[ 4,435 0,538 0,428 12131 9,651
Average 4,435 0,533 0,429 12,018 9,666

| 4,061 0,448 0,369 11,032 9,086
Control Il 4,004 0452 0,332 11,289 8,292

i 4,106 0,461 0,387 11,227 9,425
Average 4,057 0,454 0,363 11,183 8,934
5,5months aged cheese

| 4,49 1011 0,648 22,52 1443
Experimental Il 448 1,010 0,650 22,54 1451

[ 4,46 0,990 0,610 22,20 13,68
Average 4,48 1,004 0,636 22,42 1421

| 430 0,912 0,580 221 1349
Control Il 4,52 0,980 0,610 21,68 1350

[ 4,53 0,966 0,598 21,32 1320
Average 4,45 09531 0,596 21,74 1340

Discussions. For the first time, double-sided, non-tissue pressing was proposed which excludes the
repressing, with a decrease in the anisotropy of Swiss cheese and a reduction of pressing duration.

1. A pressing mold ofthe French company Pierre Cuerin was reconstructed for the experiment.

2. A device for measuring the density of cheese mass was designed and made.

3. The technological regime of double-sided, non- tissue pressing was determined, which excludes
repressing and reduces the duration Swiss cheese pressing.

4. The optimality of proposed new regime for double-sided pressing of Swiss cheese was
investigated.

5. Rheological and biochemical investigations were also carried out in order to justify the optimality
ofthe proposed regime of double-sided pressing of Swiss cheese.

6. Schemes of mold for double-sided pressing of Swiss cheese, which have to be automated, were
developed.

Conclusion. The results of the experiments and research fully justify the optimality of the proposed
above regime for double-sided pressing of Swiss cheese.

According to the research results, we can conclude that the proposed technological regime of double-
sided pressing of Swiss cheese is optimal.

Conclusion. Based on the above-mentioned research results, we can conclude that it is appropriate to
continue further research of the effect of double-sided pressing on the quality of Swiss cheese with a
justified technological regime.

According to the above-mentioned research results, it can be seen that this technological solution of
the first method of double-sided pressing, positively affects the quality of Swiss cheese. It is appropriate to
give a further technical solution for the implementation ofthe proposed double-sided pressing.

The purpose of the technical solution is to develop a technology that combines the technological
processes of cheese making (mold assembly, cheese grain filling, molding and pressing of the cheese
mass, disassembling the molds and removal of the pressed cheese from the molds, their automation with a
reduction in the number of pneumatic cylinders, as well as the development of technical means for
implementing cheese pressing without repressing and without using tissues.

CamBen MaHyKsH
ApMeHVA MeMIEKETNK arpapsbLy, yHusepcuTeT!, Nompn, ApmeHuns

LUBEMLAPUSA 1PIMLUIMH EKMXKANTDI MPECTEY YNHH
BEMMNEHTEH PEXUMAEPAL OUTAWNBINBITbIH HEM3AEY
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CamBen MaHyKsH
"ocyaapcTBeHHbIN arpapHblil yHuBepcuTeT ApmeHun, Mompu, ApMeHns

OBOCHOBAHUME ONTUMANNbHOCTN YCTAHOBNEHHBIX PEXXNMOB
ONA ABYXCTOPOHHEIO NPECCOBAHUSA WWBEWLLAPCKOIO CbhIPA

AHHoTauus. B cTaTbe paccmaTprBaeTCs BepBble NPeAIoKeHHbIA HOBbLIA Croco6 ABYXCTOPOHHEro Geccande-
TO4YHOro, 6e3 NepenpeccoOBOK MPeccoBaHWs CbipoB. Ero ncnbitaHne NpoBeAeHO Ha LUBEMLAPCKMX Cbipax, PEKOHCTPY-
pupoBaHMeM Hamu npeccthopmbl  hupmbl  Pierre-Gurie  (®PpaHums), npegHasHauyeHHON [A1s OAHOCTOPOHHEro
6eccanetouHoro, 6e3 nepenpeccoBoK Ha NPeccopmy ABYXCTOPOHHErO NpeccoBaHWs. OxuaaeMble pe3ynbTathl -
3HAYNTeNbHOE COKPALLEHWE MPOLO/HKUTENILHOCTM NMPECCOBaHUA C YMEHbLUIEHWEM aHW30TPOMUU U C UCK/OYEHWEM
MepernpeccoBKy NMPUMEHEHNEM CANIPETKN.

Mpn ncnbITaHWKM Takke BrepBble OMNpeAesieH TEXHOMOMMYECKWA ONTUMANbHBIA PeXUM (4aBfieHne NPOSOMKM-
TeNbHOCTW) ABYXCTOPOHHEr0 MPEeccoBaHWs LUBEALApPCKOro Chblpa, KOTOpbIA anunca 8 yacoB 20 MUHYT, OTBECOM
ronosku 50-65 kr, BbicoTol 12-15 cm, AnamMeTpom 70 CM, YTO MO3BOMMT 3HAYUTENIbHO COKPATUTb MPOAC/DKUTESb-
HOCTb MOYTM B 2 pasa Mo CPaBHEHUIO C CYLLECTBYIOLMM OJHOCTOPOHHMM MPECCOBAHMEM YEXCKOW MHMM (16-18 u),
He BNWAS Ha Ka4yecTBso.

MpeccytolLee ycume NocTeneHHO yeenuumneanocs (4 atana), ot 0784-2,744 n/cm2 nnm 7980-31920 Mac.

Mocne cospeBaHWs 3TW Cbipbl NPOWAM Aeryctaumio (Bbiclumidi copT). Okasanocb, 4TO NO AaHHbIM
OpraHofienTUYecKNM NOKa3aTessM, OHW HW YeM He OT/IMYa/IMCb OT KayecTBa M aHann30B CTaHAapTHbIX TpeboBaHwii
(oueHka B 6asinax - OMbITHbIE - 89, KOHTPO/bHbIE - 88 MOYTU O4UHAKOBbIE) .

[na 060CHOBaHMA OMTUMA/ILHOCTU TEXHO/IOMMYECKOTO PeXuMa [BYXCTOPOHHEro MpeccoBaHus Obiiu
MPOBeEeHbI PEO/IOrMYecKne BUOXMMUYECKME UCCIEL0BAHMS.

Pe3ynbTatbl 3TUX UCCNELOBAHWI NOKa3anu, YTo Npobbl, B3ATbIE C 5 pasHbIX TOUEK MO COAEPXKAHUIO Bnaru, no
CPegHUM AaHHbIM, COCTaBM/I0 B CBEXMX OMbITHbIX U KOHTPO/bHbIX LUBEALAPCKMX Cbipax 39.82% un 39,4%, T.e.
MoYTWM Of4UHAKOBblE, a KonebaHwe COAepXXaHWst BnaryM COCTaBAsKOT, COOTBETCTBEHHO, 0,5% u 1,9%. Huskoe
KonebaHwve (0,5%) y CbipoB BbIpaboTaHHbLIM ABYXCTOPOHHMM MPECCOBaHWEM ABNSETCA PABHOMEPHOEe pacnpejeneHune
B/larn B CbIpHOI Macce.

TBEpAOCTb ChIPHOM MacChl CBEXMUX OMbITHBLIX LUBEALAPCKMX ChIPOB cocTaBnseT 12,7 BepxHUX U 11,5 HWKHMX
MO/OTHAaX, a Y KOHTPOMbHbIX C MPUMEHeHVEM CandeToK C MepenpeccoBaHUEM, W3-3a 06pa3yHOLLECs KOpKM,
COO0TBeTCTBEHHO, 60 ¥ 60,6 cek, 4To B 5 pa3 60/bLUe ONbITHLIX CbIpoB. KonebaHve TBEPAOCTV HAMHOMO Bbille
KOHTPOJIbHBIX CbIPOB, B OMbITHLIX - 60/1ee NOCTOSIHHA. TBEPAOCTL Chipa OMpPeeNiANoCc, HaMU CKOHTPYPUPOBAaHHOTO U
M3rOTOB/IEHHOrO YCTPOICTBA. PacTBOPMMbIN a30T B CBEXMX OMbITHBIX LUBEMLEAPCKMX CbIpax, N0 CPEAHUM AaHHbIM,
6osbLue Ha 0,835%, a HebenkoBbIX Ha 0, 732%.

B 5,5 MeCSiUHbIX OMbITHBIX Chlpax COAePXXaHWe pacTBOPMMOrO a30Ta, MO CPeAHUM faHHbIM, 22,42% oT o6Luero
asoTa, 4To Ha 0,68% 60nbLUe, YeM B KOHTPO/bHBIX Chipax - 21,74%. Cogep>xaHue HebenKoBOro asoTa B OfMbITHbIX,
Mo CPeAHUM faHHbIM, 14,21% oT 06LLero as3oTa, YTO 6OMbLUE MO CPaBHEHMIO C KOHTPO/bHbLIMU Chipamu 13,40% Ha
0,81%.

Mcxogs 13 BbllLeYKa3aHHbIX Pe3ynbTaToB WCCNefOBaHUA MOXHO 3ak/IHuWTb, YTO Npejnaraemblii Crocob
TEXHOMIOrMYECKOr0 peXKmma ABYXCTOPOHHUM MpPeccoBaHWeM (AaBneHus NPOLO/KMTENBHOCTYM) LUBEMLIAPCKOro Chipa
ABMSAETCA  ONTUM&/IbHbIM.  BbIBOL [BYXCTOPOHHEro 6eccaneTtoyHoro 6e3 MepenpeccoBOK —MpeccoBaHus
obecneuvBaeT 60/ee paBHOMEPHbIV U CTaBWUbHBIA CABUT ChIPHbIX 3epeH Nof AaBfeHUeM MPeCccytowero yeunms ¢
OAHOBPEMEHHbIM YMNI0THEHNEM C 06eMX CTOPOH CbIpHOI Macchl. BcneacTBume 3Toro Bnara pacnpegensercs no Bcem
CNnosiM CbIpHOIi Macchbl 60ee paBHOMEPHO. B pesynbTaTe 3TOr0 YNAOTHAKOLLMIA CNoi nonyvaetcs 60/ee TOHKUM, a
3TO MPUBOAUT K HEOTCTaMBaHWMIO CbIBOPOTKW B Kansanngpax, 06pasytoLimMxX MeX3epHOBOe MPOCTPAHCTBO. Teuka
CbIBOPOTKM OCYLLECTB/AETCA Yepe3 Kanuanspbl MO BCEMYy HamnpaBfeHUIO HapyXHOW CbIPHOM MacChbl, a Takke
YMEHbLUEHWIO OHU30TPOMUK, T.€. K MOBbILLEHNKO O4HOPOAHOCTM ChIPHON Macchl. Ha 0CHOBaHWMM 3TOr0 paBHOMEPHO
pasBMBAOTCA W pacnpedenstoTcd MUKPOOPraHU3Mbl U BUOXMMUYECKME NPOLECCHI MPOTEKAIOT MHTEHCUBHO. A 3TO,
T.€. ONTUMAILHOCTb, 0BOCHYIOT Pe3y nbTaTbl UCCNEA0BAHMS.

CoBMelLas BbllleyKa3aHHble pe3ynibTaTbl MOXHO 3aKMOUUTL, YTO [BYXCTOPOHHee GeccandeToyHoe 6e3
MepenpecoBOK MPECCOBaHWE MOMOXMTENbHO BAMAET Ha KaueCTBO LUBEMLAPCKOTO Cbipa U [aeT BO3MOXHOCTb
NPOBOANTb AasibHeliLIne uccnefoBaHus.
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